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INTISARI 
 Kembang goyang adalah salah satu jenis jajanan khas Indonesia yakni 
khas Betawi yang memiliki cita rasa yang gurih dan manis, memiliki tekstur yang 
tipis sehingga sangat renyah bila dimakan serta membentuk kerangka kelopak 
bunga. Evaluasi pengendalian proses kembang goyang dilakukan dengan 
pengecekan terhadap setiap proses mulai dari bahan baku, proses penggorengan 
dan proses pengemasan. Untuk mengetahui karakteristik mutu kembang goyang 
dari UKM “Annisa Barokah 234” dilakukan beberapa pengujian (kadar air, kadar 
abu, kadar lemak, kadar asam lemak bebas dan angka lempeng total) serta 
membuat konsep CPPB. Proses pembuatan kembang goyang di UKM “Annisa 
Barokah 234” yaitu pencampuran (mixing), pencetakan adonan, penggorengan, 
penirisan, pengemasan dan penyimpanan. Karakteristik kembang goyang yang 
diuji meliputi kadar air sebesar 2,02%, kadar abu 0,38%, kadar lemak 
39,13%(UKM Annisa) dan 53,78% (UKM lain), kadar asam lemak bebas 1,33% 
serta angka lempeng total 3,2x10
2
kol/g (UKM Annisa) dan 3,4x10
2
 kol/g (UKM 
lain). Pembuatan konsep CPPB dibutuhkan untuk menjamin mutu dan keamanan 
produk kembang goyang di UKM “Annisa Barokah 234”, sehingga dapat diterima 
di kalangan masyarakat. 
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THE CONCEPT OF GOOD MANUFACTURING PRACTICE (GMP) 
IN THE KEMBANG GOYANG PRODUCTION AT SMALL AND 
MEDIUM ENTERPRISES (SME) “ANNISA BAROKAH 234” 
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2
 dan Ardhea Mustika Sari
3 
 
SUMMARY 
 Kembang goyang is one of Indonesian traditional snack from Betawi it has 
sweet and tasty flavour, the texture is thin and crunchy when it is eaten. 
Moreover, it has flower petals shaped. Evaluation process of kembang goyang had 
been done by checking every process, started from raw material, frying process 
and packaging process. The characteristics of SME “Annisa Barokah 234” 
kembang goyang quality were analyzed of its (moisture content, ash content, fat 
content, fat fatty acid content and total plate count) and making the concept of 
GMP. The process of kembang goyang production at SME “Annisa Barokah 234” 
were mixing, molding dough, frying, draining, packaging and storage. The 
characteristics of kembang goyang were moisture content of 2,02%, ash content 
of 0,38%, fat content of 39,13% (SME Annisa) and 53,78% (SME other), fat fatty 
acid content of 1,33% and total plate count of 3,2x10
2
kol/g(SME Annisa) and 
3,4x10
2
 kol/g (SME other). The concept of GMP was needed to pursue the quality 
assurance and food safety of kembang goyang at SME “Annisa Barokah 234” so 
that it could be accepted by the society. 
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